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に各処理 3 反復設定した（一区 1.8 × 5m．二番茶の遅
摘み硬葉区は 1.8 × 2.5m．）．被覆は遮光率 75％の遮光
資材（バロンスクリーン＃ 1600）による直がけ被覆を一













































glucosyl-(1-3)- rhamnosyl-(1-6)-glucoside (K- glu-




茶粉末に 40 倍量の蒸留水を加え 10℃で 1 時間抽出後，
ろ過し，液体クロマトグラフィー質量分析法（Liquid 


















松永ら：茶品種 ‘そうふう’ における栽培条件および製茶方法が茶葉中フラボノール配糖体含有量に及ぼす影響 53
配糖体のうち‘そうふう’に多く含まれる Q-glu-rham-






























































ラボノールアグリコン含有量は 186.1μg/ml で（表－ 3），

















































μ g/ml であり ( 表－ 3)，含有量の高い二番茶の対照区で
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Summary
We evaluated the effect of preharvest shading, the degree of new shoot maturity, withering and degree of 
steaming during green tea processing, and tea types (pan-ﬁred tea and black tea) on ﬂavonol glycoside levels in 
tea leaves of tea cultivar ‘Sofu’. Preharvest shading largely decreased the content of myricetin glycoside and 
quercetin glycoside. With shoots maturing, kaempferol content decreased. Withering and degree of steaming did 
not effect on the ﬂavonol glycoside levels. Pan-ﬁred tea processing did not change the content of the ﬂavonol 
glycoside, and black tea processing decreased the flavonol glycoside levels, especially myricetin glycoside 
decreased signiﬁcantly. 
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